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FORMULASI FLAKES BERBAHAN DASAR TEPUNG MILET PUTIH 
(Panicum miliaceum L.) DENGAN PENAMBAHAN KOYA IKAN GABUS 






Indonesia sering mengalami bencana yang berdampak buruk pada 
turunnya ketersediaan pangan, akses bahan makanan, dan konsumsi makanan. 
Salah satu upaya yang dapat dilakukan adalah dengan menyediakan pangan 
darurat yang praktis siap makan untuk sarapan, yaitu sereal berbentuk flakes 
dengan penggunaan tepung milet putih dan koya ikan gabus-tepung tempe. 
Penelitian ini dilakukan untuk mengetahui karakteristik fisik, kimia, dan sensoris 
flakes, mengetahui formula terbaik flakes berbahan dasar tepung milet putih 
dengan penambahan koya ikan gabus dan tepung tempe sebagai sereal tinggi 
protein yang diharapkan dapat memenuhi kebutuhan nutrisi harian sebagai pangan 
darurat. Rancangan percobaan yang digunakan yaitu Rancangan Acak Lengkap 
(RAL) satu faktor yaitu penambahan koya ikan gabus-tepung tempe (0%, 40%, 
45%, 50%). Data diolah secara statistik menggunakan one way ANOVA dengan 
taraf signifikasi 5%. 
Hasil penelitian menunjukkan bahwa penambahan koya ikan gabus-tepung 
tempe berpengaruh terhadap ketahanan renyah dalam susu, kadar air, abu, lemak, 
protein, karbohidrat, warna, aroma, dan overall flakes. Formula flakes terbaik 
pada penambahan 40% koya ikan gabus-tepung tempe dengan karakteristik fisik 
meliputi nilai kekerasan 2,417 N, daya patah 2,272 N, kerenyahan sebesar 41,931, 
dan memiliki ketahanan renyah dalam susu selama 13,733 menit, karakteristik 
kimia meliputi kadar air 2,815%, abu 3,591%, lemak 16,854%, protein 19,739%, 
karbohidrat 59,816%, dan total kalori sebesar 249,831 kkal per 50 gram 
(memenuhi total kalori pangan darurat sebesar 233 kkal per 50 gram yang 
dipersyaratkan), dan karakteristik sensoris berupa warna, aroma, rasa, dan overall 








FORMULATION OF FLAKES BASED PROSO MILLET FLOUR 
(Panicum miliaceum L.) WITH ADDITION OF SNAKEHEAD FISH 






Indonesia frequently experiences disasters adverse impact on the decline in 
food availability, food access, and food consumption. One effort that can be done 
is to provide a practical ready to eat emergency food for breakfast, which is 
shaped cereal flakes with the use of proso millet flour and snakehead fish-tempeh 
flour koya. This study was conducted to determine the characteristics of the 
physical, chemical, and sensory flakes, knowing the best formula millet flakes 
based on proso millet flour with the addition of snakehead fish-tempeh flour koya 
as a high protein cereal which is expected to fulfill daily nutritional requirement 
as emergency food. The experimental design used was Completely Randomized 
Design (CRD) of one factor namely the addition of snakehead fish-tempeh flour 
koya (0%, 40%, 45%, 50%). The data were processed statistically using one way 
ANOVA with 5% significance level. 
The results showed that the addition of snakehead fish-tempeh flour koya 
influenced crunchiness in milk, moisture content, ash, fat, protein, carbohydrate, 
color, aroma, and overall flakes. The best flakes formula is the addition of 40% 
snakehead fish-tempeh flour koya with physical characteristics include hardness 
value 2.417 N, fracturability 2.272 N, crispiness to 41.931, and has crunchiness in 
milk for 13.733 minute, chemical characteristic include moisture 2.815%, ash 
3.591%, fat 16.854%, protein 19.739%, carbohydrate 59.816%, and total calorie 
equal to 249.831 kcal per 50 gram (fulfilling total of emergency food calories 
equal to 233 kcal per 50 gram required), and sensory characteristic of color, 
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